For the

Haster Blossoms.,

In the awful dawn of Belng, when
His world iny grim,

God looked forth upon His angels,
gplendid around Him;

Snld He thon unto the whitest, rap-
turoun L0 see;

**@Go you down and make yon planet
beautiful for me."

Humbly passed the gentle vislon all
the black world o'er,

And where'sr His angel journeyed It
was bluck no more,

flowers
where the falr feet trod,

Of ‘white Innocence, the sngel dear-
est to our God.

sprang In glory

BELGIAN KING’S SISTER AND NIECE

»

Princess Maric Louise (top) and
Princess Henrictte.

Befugees in England during the
war are the Princess Henriette and
her daughler Princess Marie lLouise,
sister and niece of King Albert of
Belgiom. Practically ecvery titled
Belgian except the king himself is
mow in Fngland, as well as hundreds
«f thousands of the common people.
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REFUGEES IN ENGLAND DURING WAR
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UP-TO-DATE RECIPES

Sham Omelet—Break five salted
eraekers into two good cups of milk;
soak well, then cook and, when boil-
ing, stir in two beaten eggs, stirring
until well folded into milk. Then let
stand, cooking just a little, and fold
over again. Thus perhaps two or
three times. (Don't forget salt and
pepper to taste.) Serve on buttered
toast.

Rutabagas With Lamb—Rutaba-
gas are plentiful now and sell at one

cent a pound; they weigh from one| P45t

to six pounds each. Take two pounds
of lamb, wash and put to boil with
water to cover. After a few minutes
of boiling skim and add salt to taste,
Now peel and cut the rutabagas into
pieces half inch wide, one inch long,

onion, pepper and salt. Fry in but-
ter, like pancakes. Very good and
something different.

Russian Fish Pie—Cut fish from
bones, cut into pieces half-inch
square, add one chopped egg (hard-
boiled), teaspoon parsley, one tabla-
spoon white sauce, salt, pepper and
lemon juice to taste. Mix two cups

| lour with one-half teaspoon salt, one

and put in with lamb; put over slow |

fire till both are weil done. There
should be only a little gravy left.

Herring Salad—Boil eight lurge
potatoes, let cool, cut in dice. Cut
up two onions fine, two hard-boiled
eges, four large or six small sour

ickles, six sour upples in dices.
fave six salted herring. Let herring
lie in water over night, then pick
bones out and cut fish in small pieces.
Dressing: One teaspoon salt, one ta-
blespoon su
butter, one-half dessertspoon pepper,
vinegar to taste. Mix together and
pour over all.

Apple Pudding—TFor a very tasty
apple pudding tuke a deep dish, but-
ter it generously and cover the bot-
tom with a layer of peeled and sliced
apples, sprinkle liberally with sugar
and cinnamon and dot with bits of
butter. Put in another layer of ap-
ples and seasoning and continue until
dish is full. Cover with piecrustiand
bake until the apples are soft and the
pastry is browned. Haten hot with
good cream it is delicious.

® UP-TO-DATE RECIPES
Egg Patties—Beat eggs light and
add erushed cracker erumbs till it
forms a thick paste, then thin with a
little milk. Season with finely cut

r, one-half cup melted |

teasﬁoun baking powder. Rub in
one-half cup lard and add gradually
cold water enough to make a stiff
Roll out in square of nine or
ten inches. Place fish in center, fold
each corner of pastry into center, so
us to form w#n envelope. Brush top
with beaten egg, Place in buttered
pan. Bake forty minutes in moder-
ate oven. A" white sauce may be
served if desived,

“Canadian Snow™ Pudding—Thick-
en one pint boiling water with three
tablespoons cornstarch, a little salt,
one tablespoon sugar. Beat whites
of two eggs stiff and stir in while
hot; add two drops vanilla flavoring,
Set away to get cold., Serve with
sauce madg with milk thickened with
the yolks of two eggs, two table-
s]IJoons cornstarch, pinch of salt,
plenty of sugar und two drops of
pineapple flavoring.

Crispettes—Beat two eggs, add
one cup brown sugar sifted with six
teunspoons flour nnd one-eighth tea-
spoon salt. Beat. Add one cup
chopped nuts. Drop by teaspoonfuls
ubout three inches apart on greased
paper. Bake in hot oven.

urnt Sugar Cake — One cup
Eranulutad susar; burn until very
lack, then add one-half cup cold
water slowly. Cook until you have
a thick syrup; enough for five or six
cakes, 'i‘hen take 1% cups granu-
lated sugar, sifted; half cup butter,
volks two eggs, one cup cold wuter,
twe cups flour. Beat thoroughly, add
three or four teaspoons syrup or
enough-to make a light brown, one
teaspoon vanillu, two-thirds cup
flow, two teaspoons baking powder,
and well-beaten whites of two eggs.
Use any good icing. -

Easter Once a

Pagan Festiva

The term Easter I8 undoubtedly
derived from the old Baxon word,
Ostara, Osterr or Eostre. This Eos-
tre wns a heathen goddess who per-
sonified the apring. April was her
month, and was known as Eostre-
monath just as it is stil]l called In
Germany Ostermonat,

At thelr Eostre feasts our Saxon
forefathers celebrated the passing of
winter and the birth of another year;
and they did it In sturdy, bolsterous
way, with gquaint, rongh games and
pastimes, and with much eating and
drinking. When the early Christians
cameé to the Saxon land they found
this rude festival celebrated contem-
poraneously with thelr Easter, As
was thelr way on pgolng Into pagan
countries, they adopted what they
colild of the indigenous customs,
shaping them with thelr own, until
thelr own absorbed them. And the
abgorption of Eogtre was a very easy
process, espcecinlly since the Chris-
tlans kept the old name and many of
the old ways. It was a slmple mat-
ter to change a festival celebrating
the raturn to life of the world, to one
celebrating the return to life of the
Baviour of the world.

This explains the orlgin of many
of the queer Easter customs. The
egg, for Instance. Away back among
tha anclent Egyptians the egg was
regarded as the symbol of re-crea-
tion. The old Perslan tradition, too,
has it that the world {tuell was
hatched from an egg in the spriug of
A& Yyear long ago. The Saxons be-
lleved that thelr goddess Eostre was
sprung from a huge egg which de-
scended fron heaven and rested far
off In the East, somewhere on the
banks of the Buphrates. The Chris-
tians kept the egg custom, merely
adapting the symbol.

On Easter Day the wind should
blow from the east. If it does a wise
plan Is to draw water and wash In It
By this precaution one avolds any 111
effects the year through from our
treacherous east winds., In purte of
Germany linen cloths are spread out
on the gross on Saturday evening,
and on Sunday morning early what-
ever has fallen Into them, whether
dew. raln or snow, is used for the
washing. But the Enster water Is ef-
fective only I{f drawn while the wind
is east.

The connection of rabbita with
Easter has puzzled 4 good many peo-
ple. It is really not the rabbit at all,
but the hare, The hare {8 not com-
mon in this country, however, und
confectioners are not overparticular
about nice points in natural history.

This 1s a German custom, The
white Easter hare Is almost as well
known among German ‘“‘kinder’” ns
St. Nicholas himeelf. They belleva
that If they are good and obey their
parents, then on Easter Eve the hare
will come. It will enter the house
after every one {s asleep, and hide In
out-of-the-way corpners any number
of most wonderfully colored eggs.
Sure enough, on BEaster morning,
when Hans and Gretel wake up there
are the eggs, In the expected corners,
while the parents look on and smile.

From remote times the hare has
been a symbol for the moon, and as
the date of Enaster depends on the
moon the connection {8 natural,
There are several reasons for con-
necting the hare with the moon. The
hare feeds at night. Young hures
are born with thelr eyes open (i:b-
bits are born blind), therefore they
are fabled never to close them and
are ldentified with the "open-eved
watchers of the skies at night.” In
old times the eyes and brains of a
hare were a sure cure for sleeplness,
The Egyptlan word for hare also
meant open, so the hare became as-
socleted with the opening of the new
season, and therefore with the Easter
€EE.

In England there are many queer
customs to-day that date from the
hare belief. One of the gquecrest 1s
the Hallaton hare secramble and bot-
tle kicking. Many vears ago, so long
that no one kunows when It was, &
plece of land wus bequeathed to the
parish on conditlon that every Easter
Monday the rector should provide
“two hare ples, a quantity of ale, and
two dozen peuny loaves” to he
scrambled for on Hare Ple Bank,
Just outside the village, Lately a
rector tried to have this condition re-
moved, but {t could not be done. The
publlc outery was too great. He
found chalked all over his house, and
even over ‘his church: "“No ple, no
parcon, and & job for the glazier!"
And the good people of Hallaton are
probably girding up their loins now
against Monday's scramble,
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‘The Need of an Easter Greeting.

In Roman Catholle countries the
mediaeval 'Christ |s rlsen." “He s
risen Indeed,” stlll prevalls, but not
in America, and 1t {s still doubtful If
such a greeting, however significant
In spirit, would find thorough accept-
ance hers. With the growlng recog-
nitlon of the festival, its celebration
by all sects and classes, and is now
the case, the want of a verbal expres-
sion symbolizing In some part all
that Easter day means s strongly
folt,
greeting Just as there {8 a Christmas
and New VYear's greeting,
should be welcome to all creeds. The
opportunity is lylng Iln walt for some
felicitous phrasemaker,--New York
Bun
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10 Stores

Our Greater Purchasing Power Links To-
ether Greater Value-Giving, Newer Sty.
es and More Dependable Qualiiies.

SesEe e

Free of Charge

225-27 Summit St.
EASTER APPAREL:

Buffalo, Cleveland, Utica, Binghampton, Auburn, Rochester, Niagara Falls, Glens Fal's
o
oweee  Michael J Leo oxx, |
Alteration Service ® Elevator to T]

Toledo, 0. Second Floor

Misses and Women may come prepared to find the greatest varlety
and the best valves this store has ever offered.

OUR WOMEN'S AND MISSES WOMEN'S AND MISSES'
$20.00 TO $22.50 SUITS £22,95 TO $27.50 SUITS, $18.95
314.95 High grade tailored suits in
[nelude juunty Shepherd Cheeks, dt:;&::;:l‘:l S 'I‘:;:;IHT:}.[(::;.;:;::lh;l:;,:
aplin, _Gabardine and  Men's hl.:ii'k P L choeok:  Cloths
AT S “! Navy Blue, Bel. are Green, Sand, Belgian, Blue
B Blue, Sand and  Black, and Bliuck N0 hetter suits In
i}tm:“ b vid thmmed Toleda  ov I l'l:t'\\' here ot 22.05
RLyles Great- g K ; =2.0
st =it valne 514'95 ‘l."lzf"""“ $ 95
in Tolede at. .I?i:"wf

MISSES' AND JUNIOR COATS,
$5.95

Elegnnt new swagger Conts of Pla
all wool serge. hlack amd  white lressy
cheeks and all wool plalds: Teltod
Yolke and riffle: hnek effects, A SCPRCH
rrent specinl 'ro. BOTZG
[j-.__t..l.l cut 35.95 of 1l
vitlie at, ., . Viilae

P're-1
'rice

WOMEN'S AND MISSES' COATS,

Coverts,

ot X16.50,

Hster Sale

$9.95,
in tailored, semi=dressy and
conts of fancy mistures,
Biack and white checks

white ehinehilln and pliin
poplin andd gnbardine; many
sille Hoesd throughont,

$9 95

O T
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$15.00 NEW DRESSES $8.95

\

about 50 new dresses of serge,

Ve lhave grouped together

silk, poplin, Canton crepe and poplin, shepherd checks, plain
crepe de chine; all the new taflored and pocket and but-
colors, Spe- ton trim-

cinl s8.95 manl, h‘[l.l.

Al ST IEl, Saeaai

Women's $7 New Suits $4.95

.« New cirealar models in serge,

A QUAINT ITALIAN FETE

How Slgna's Peasaunts Commemoriate
'

a Saintly Shepherdess,

Among the qualht and anclent
ceremonies with which the Italian
people keep their Easter celebra-
tions, none |s older or morae pletur-
esque than the one known as the fes-
tival of the Beuta Giovanna, which is
a small village situated among
vine clad hills that can be seen from
Florence, Of Giovanna, the hercloe
of the fastival, very little appears Lo
be known, except that she was born
somewhere {n the thirteenth century
and used Lo tend her father’s sheep,
which were pastured on the hillsides
of Signa. Very early in life she gain-
ed a reputatlon for sanctity, and in
course of time her fame spread far
and wide, She was credited with the
power of performing miracles and
with having special control over wild
animals and stormns. In later lite she
she retlred to a cell built into a
house in the village uf Signa and re-
mitined there immured until she died
and was buried In the village church.

Now, every Easter Monday, ln
commemeoration of her virtues, all
the parlshes for wmiles around send
gifts of oll and other things to the
church of her native place. Deputa-
tlons headed by the local clergy pour
Into Signa from eanrly morning until
late In the afternoon. The gifts they
bring are borne by a donkey or a
pony, on whose back, in addition, 1s
a small child, who Is supposed to be
the prettiest the village can produce.
Her halr and neck are covered with
necklaces and other articles of jewel-
ry, with which the women have deco-
rated her, and she Is often clad In
gold embroidered robes.

As eech procesgion s sighted the

officiala of the c¢harch =ally out to
meet It, with banuers flying and
bands plaving, wsed it I8 solemnly

conducted Into Sigun. The donkey,
with 113 burden. is led into the
church and up to the altar, whare
prayers are sald and the gifts re-
moved. In the streets and open
places of the village a fuir s alwayve
held on these ocenxlons, with the ne-
companiment of wmerry-go-rounds,
gteam organs and itineraut perform-
ances of the usual descriptions. At
sunset a stlliness upon the
whole place, and the priest appears
npen the smull over the
church door, and there, holding up to
view the hands and other relics of
the Glovanna, pronounces the bene-
diction upon the assembled peopls.
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Toledo's First Class Theatre

AUDITORIUM - Tekedo, 0

Nelson G. Trowbridge, Msnager
3 days, Com. Thursday, April &
Matinees Saturday
Mall orders now

FAREWELL OF

FORBES ROBERTSON

AND LONDON COMPANY

Thurldn}r night, Saturday matinee—

Passing of the Third Floor Back.
Friday—The Light That Failed.
Saturday night, 8 p. m. sharp—

Hamlet,

PRICES: $2.00, $1.50, $1.00
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Get In--
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Why?

Because the

SAFETY
LATCH

4 is fastened.

LT

This allows
the door to
open for six
|inches but
[ no farther.
It cannct be
unfastened
until door is
closed. It
takes but a
touch to
connect the
safetydevice

\'l

\ 2

door
wif,

Our Safety Latch can be «
daaghiter or mother

to your home,

the door.

Wi
2 N | B

You should have one on every door.
door for six inches and it cannot be aufistened from toe ontshile,
It is ensily unfastened from the insides however, If you wisli tg open
When not In use the fastener swings back out of the
wiy—it is an ornoment to any door—comes in oxidized fialsh
umide of steel—complete with serews rouly

You may nced this tomorrow

Be on the Safe Side Before Ycu:Oi)én the Door

There are so many bmd characters who travel as ook agents. or
dellvery men that It is best not to trust any stranger within yonr
onneeted Tn an nstant and the
cun converse with the caller
belng ot the werey of sowe deception or trick to gain an entranee

withaout

It allows vou to open the

too pat wng

SEND
TODAY

50c¢

e /Z/,
f,fj,a:r'_fﬁ,»f’é‘%é In Cash, Stamps or

Money Order

Strougly made and

upon retunrn of fistener

Absolutely Guaranteed

durable
your money back ' yon want it,

Address

Chapman Mig, Co.

TOLEDO, 0.
Prettiest Girls and
Newest Ideas. If
you want a fine time,
come any afternoon |
or evening. The on-
ly burlesque house

There should be an Easter |

and it

Pheifers’ LUNCH

222-4 St, Clair St.  next to old P. O.
@@ s.TOLEDO, CHIO

POPULAR PRICES
THE BEST FOR LESS

in town and best

shows, |

\ LADIES' MATINEES
DAILY

|
When in Toledo, Make Your |
Headquarters at

‘The Jefierson Hotel

Meals 5oc,
.I_B_l_tn Fine S!.ndnwi.nner

AGENTS WANTED EVERYWHERE TOLEDO, OHIO
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The L BECKMANN G

Optical Authorities
of” TOLEDO
519 Adams Street
opposite Trinity Church
|y

4

BLECTRIC CHANDELIZRS

For Every Requirement.
Distinetive aud Artistie Designs,

The Western Gas Fixture Co.

Designers and Manufocturers, Js-

tablished 1892, Retail Salesroom 613
N. St. Clair St., Near Cherey, 1 uleda,
Ohio.




